DESSERTER

DESSERTS

BLABARSMOUSSE

Mandelkaka — Rarorda blabar — Lemoncurd
Citron- & farskostglass

BLUEBERRY MOUSSE

Almond cake — Macerated blueberries — Lemon curd
Lemon and ricotta ice cream

CHOKLADTARTELETTE

Marinerade korsbar — Kristalliserad choklad
Korsbarsorbet

CHOCOLATE TARTLET

Marinated cherries — Crystalised chocolate — Cherry sorbet
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KVALLENS MENY

YOUR MENU FOR TONIGHT

Inspirationen i vart kok hamtas fran de fyra arstiderna.
Var ambition dr att vara ritter i mojligaste man ska vara
tillagade av de narproducerade ravaror som finns att till-
ga for sdsongen. Malet ar att ge dig en helhetsupplevelse,

ddr mat och dryck samspelar. Vi vill alltid ligga i framkant
med saval service som kunskap.

Varmt vialkommen till en hel vdrld
av njutning, for alla dina sinnen!

We find our inspiration in the four seasons and our dishes
are almost always made from local produce available during
that particular season. That our ingredients are locally

sourced as much as possible is very important to us for many
different reasons. Both for the environment and for the taste.

Our goal is to give you an overall delightful experience,
where the food and beverage complement each other.
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FORRATTER

STARTERS

PILGRIMSMUSSLA

Férsk stenbitsrom — Vit sparris — Sjokorall
Dill- och ostronbladsemulsion

SCALLOP

Fresh lumpfish roe — White asparagus — Samphire
Dill and oyster leaf emulsion

CARPACCIO

Ramsloksemulsion — Friterad 16k — Lagrad ost

CARPACCIO

Ramson emulsion — Deep-fried onion — Mature cheese

SPARRISSOPPA

Farsk stenbitsrom — Bakat dgg

ASPARAGUS SOUP
Seaweed pearls — Baked egg

VINPAKET
2 glas - 260:-
3 glas — 335:-
4 glas — 435:-

Fraga oss gidrna om rad!

Allergi eller allmdn fraga om innehdll i vdara matrdtter? Fraga vdr personal!
Allergy or general question about the content of our foods? Please ask our staff!

VARMRATTER

MAIN COURSES

FISKHANDLARENS REKOMMENDATION

Varprimorer — Picklad gurka — Grillad citronsmorséas

FISHMONGER’S SPECIAL

Spring vegetables — Pickled cucumber
Grilled lemon butter sauce

KALVYTTERFILE

Friterad broccolini — Broccolipuré
Grillad varlok — Tryffelsky

VEAL SIRLOIN

Deep-fried broccolini — Broccoli puree
Grilled spring onion — Truffle jus

SPARRISRISOTTO

Brynt hasselnotsmor — Rostad sparris — Lagrad ost

ASPARAGUS RISOTTO

Hazelnut beurre noisette — Roasted asparagus — Mature cheese






